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\>°\ 


Housekeepers'  Chat 

(NOT  FOR  PUBLICATION) 


Thursday,  Feb.  23,  1928. 


Subject:  "Desserts  That  Are  Different."  Information,  including  menu  and  recipes, 
from  Bureau  of  Home  Economics,  U.  S,  Department  of  Agriculture. 
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What.I  had  in  mind,  when  I  planned  this  program,  was  a  list  of  desserts 
which  are  "different"  because  they  are  easily  prepared.     Dessert  should  be  planned 
with  regard  to  the  other  dishes  of  the  same  meal*    After  a  heavy  dinner,  of  roast 
meat  and  vegetables,  a  heavy  dessert  is  out  of  place.    A  custard,  for  instance, 
or  other  dessert  containing  milk  and  eggs,  adds  unnecessary  protein  to  the  meal. 
It  would  be  better  to  serve  fruit,  whole  or  cut,  fresh  or  canned,  or  several 
fruits  cut  up  together.     Cake  desserts,  of  course,  are  best  at  the  end  of  a 
lunch,  or  a  light  dinner. 

Do  you  know  that  many  Europeans  have  no  cooked  desserts?     It  is  their 
custom  to  complete  a  dinner  by  passing  a  plate  of  fresh_fruit  —  apples,  pears, 
bananas, . oranges,  grapes  —  according  to  the  season,  and  the  market.  This 
practice  offers     an  easy  solution  to  the  dessert  problem. 

On  busy  days,  when  there  is  no  time  to  prepare  a  special  dessert  for 
lunch,  I  often  serve  bread  and  butter  or  biscuits  with  jelly,  fruit  preserves, 
fruit  butter,  honey,  or  maple  sirup.     Another  dessert  my  family  praises  is 
batter  cakes,  or  pancakes,  tender,  light,  and  thin,  spread  with  good  jelly, 
rolled  up,  arid  covered  with  powdered  sugar,     I  make  the  cakes  about  the  size 
of  an  ordinary  saucer. 

Speaking  of  jelly  reminds  me  of  a  delicious  dessert  made  by  peeling 
and  coring  apples,  of  a  variety  that  will  hold  their  shape  well,  and  cooking 
them  in  sugar  sirup  until  tender.     Make  the   sirup  in  the  proportion  of  1  cup 
of  sugar,  to  2  cups  of  water.     Boil  it  a  few  minutes,  before  the  apples  are 
put  in.     There  should  be  enough  sirup  to  cover  the  apples,  and  the  pan  should 
be  covered  during  cooking.    TThen  the  apples  are  done,  take  them  out,  drain, 
and  fill  the  centers  with  jelly.     Serve  the  apples  hot,  With  a  Hard  Sauce 
made  of  butter  and  sugar. 

You  very  young  housekeepers  will  learn  a.  good  many  uses  for  firm,  tart 
jelly.     In  making  omelet,  for  instance,  and  jelly  muffins,  jelly  doughnuts, 
jelly  tarts,  and  pastry  squares,  covered  with  jelly.     In  making  jelly  muffins, 
drop  part  of  the  batter  in  the  muffin  tin,  put  a  cube  of  jelly  in  the  middle, 
and  the  rest  of  the  batter  on  top.     Try  it  some  day. 


Bright-colored,  firm  jelly  may  be  used  as  a  garnish  for  cold  meats,  and  for 
desserts.     It  has  the  advantage  of  being  not  only  decorative,  but  palatable. 
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A  bit  of  jelly  on  the  top  of  each  portion  of  floating  Island,  or  other  custard 
dessert,  adds  to  its  attractiveness,  and  also  to  its  food  value.     Now,   since  the 
subject  of  desserts  is  far  too  large  to  ae  covered  in  one  talk  —  or  in  five 
or  six,  for  that  matter  --  I'll  read  you  a  list  of  ten  free  government  bulle- 
tins, which  contain    simple  puddings,  and  other  desserts.     You  might  write  the 
names,  as  I  read,  and  then  send  for  those  which  appeal  to  you:    First,  Food  for 
Young  Children;   second,  Baking  in  the  Home;   third,  Corn  and  Its  Uses  in  the 
Home;  fourth,  Honey  and  Its  Uses  in  the  Home;  fifth,  Cream  Cheese;  sixth, 
Cottage  Chese;   seventh,  School  Lunches;  eighth,  Home-Made  Fruit  Butters;  ninth, 
Rice  as  Food;  tenth,  Milk  and  Its  Uses  in  the  Home. 

If  you  are  interested  in  any  or  all  of  these  bulletins,  please  write  to, 
me,  in  care  of  Station 


For  the  next  few  minutes  I'll  answer  questions,  and  ^broadcast  a  menu 
and  a  recipe,  h 

,  .  I  ■  i 

First  question:    "What  kind  of  fat  should  be  used  iri  making  a  white 

sauce?" 

Any  sweet-flavored  cooking  fat  may  be  Used  in  white  sauces.     vThite  sauce, 
has,  however,  a  tendency  to  cover  up  the  flavor  of  vegetables  and  meats.  For 
this  reason,  the  Bureau  of  Home  Economics  recommends  that  white  sauce  not  be 
used  too  frequently,     It  is  often  better  to  season  vegetables  simply  with  butter, 
or  perhaps  with  a  little  bacon  fat,  if  the  supply  of  butter  is  limited. 

Second  question:     "''Will  you  please  tell  me  how  to  keep  raisins  and  nuts 
from  falling  to  the  bottom  of  a  cake?" 

Answer:     To  prevent  raisins  and  nuts  from  falling  to  the  bottom  of  a 
cake  mixture,  they  should  be  well  covered  with  flour.    Use  part  of  the  flour 
called  for  in  your  recipe;  otherwise,  the  cake  mixture  will  be  too  stiff. 

Third  question:  "How  can  I  keep  my  pastry  shells  from  puffing  up  when 
baked?     I  use  baking  powder  in  my  pastry  shells." 

Answer:     It  is  better  not  to  use  baking  powder  in  pastry,  for  this  is 
likely  to  make  it  puff  up,  in  just  the  way  you  describe.    Roll  your  pie  crust 
thin,  and  prick  it  in  a  number  of  placed  before  you  bake  it.     Don't  bake  your 
pastry  shells  long  ahead  of  time.     If  you  want  to  make  up  a  quantity  of  pastry 
dough,  better  cover  it  up  and  keep  it  in  the  refrigerator.     Roll  out  the  dough, 
and  bake  your  pastry  shells  just  before  they  are  to  be  used. 

Next  question.     This  one's  so  good  I'll  have  to  read  the  letter: 
"Dear  Aunt  Sammy:     I  am  wondering  if  you  could  tell  me  where  my  trouble  is  in 
making  baking  powder  biscuits.     They  are  just  as  hard  as  they  can  be  on  the 
outside,     Iviy  husband  says  he  has  to  crack  the  outside  shell,  before  he  can 
eat  them.     This  will  probably  give  you  an  idea  as  to  how  hard  they  are." 

That's  al  1  of  the  letter,     I  strongly  suspect  that  this  housewife  bakes 
her  biscuits  too  long.     Or  perhaps  she  is  not  following  a  good  recipe,  I'm 
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sending  her  a  copy  of  the  Bering  Bulletin, 
bread,  cakes,  pies,  cookies,  and  so  forth, 
else  want  it,  for  her  kitchen  library? 


which  contains  recipes  for  biscuits, 
This  bulletin  is  free.  Anybody 


Let's  not  answer  any  more  questions  till  tomorrow.     I  want  you  to  take 
this  dinnur  suggestion,  planned  especially  for  you  by  my  friend  the.  Menu  Spec- 
ialist:   fork  with  Vegetables;  Baked  Sweet  lota.toes;  Liustard  x-'ickle ;  and  Cus- 
tard or  Floating  Island, 

If  you  have  a  Radio  Cookbook,  you  need  not  write  the  recipes.  However, 
I'll  broadcast  directions  for  "Berk  with  Vegetables,"  because  it's  such  a  fine 
dish,  for  this  time  of  year.     Seven  ingredients,  for  fork  with  Vegetables; 

1  pound  lean  -pork  4  tablespoons  chopped  green  pepper 

6  tablespoons  butter  1  cup  chopped  celery 

4  tablespoons  chopped  onion  2  quarts  cabbage  cut  in  strips,  and 

1  teaspoon  salt 

Count  the  seven  ingredients,  while  I  read  them  again;  (Repeat) 

Chop  the  pork,  and  brown  it  in  the  butter.     Add  the  chopped  onion,  green 
pepper,  celery,  and  cabbage.    Let  them  brown  a  little,  in  the  hot  fat.  Then 
add  a  small  quantity  of  water,  and  let  the  meat  and  vegetables  simmer,  for  about 
15  minutes.     The  vegetables  should  then  be  tender,  but  still  crisp  and  fresh 
looking.     Season  with  salt  and  pepper,  and  serve  at  once. 

The  next  recipe  is  for  Custard,  I'll  tell  you  how  to  make  it  into  a 
Floating  Island.    For  the  custard,  you  will  need  five  ingredients: 

1  quart  milk  l/2  cup  sugar 

4  or  5  eggs  l/8  teaspoon  salt,  and 

1  teaspoon  vanilla 

I'll  read  them  again:  (Repeat) 

Heat  the  milk,  sugar,  and  salt  in  a  douole  ooiler.     Beat  the  eggs 
lightly,  and  pour  slowly  into  them  some  of  the  heated  milk.     Pour  back  into 
the  double  boiler,  and  stir  constantly,  until  the  custard  coats  the  spoon. 
Remove  at  once,  and  place  the  pan  in  a  bowl  of  cold  water,   stirring  until  cool. 
Add  the  vanilla.     If  desired,   the  custard  may  be  sprinkled  with  nutmeg. 

A  floating  island  may  be  made  by  separating  the  e0gs,  beating  the  whites 
well,  dropping  the  fluffy  egg  whites  by  spoonfuls,  on  hot  water,  and  allowing 
them  to  remain  until  they  are  set.     The  "islands"  are  then  placed  on  top  of  the 
cooked  custard. 

To  repeat  the  menu;    Pork  with  Vegetables;  Baked  Sweet  Potatoes;  Mustard 
xickle;  and  Custard,  or  Floating  Island, 
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